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industry, not only in bread but also in cakes, crackers, doughnuts
and pie fillings. The lactose of the milk is caramelized during
baking and gives the bread crust a desirable, uniformly brown
color. For the same reason, bread that contains milk solids yields
a better colored toast than does plain bread. Owing to its ability
to retain moisture, milk bread usually will remain fresh much
longer than bread made without milk solids. Milk adds 10 the
nutritive value of bread since it supplies mineral salts and proteins
that are lacking in wheat flour. Up to 2QC'C of the weight of flour
used may be replaced by non-fat milk solids. Bakers generally
use 6ft or less. Owing to military and lend-Iease demands, bread
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FIG. 45. Appearance of Dry Milk Products Under Microscope
(Courtesy of American Dry Milk Institute J
made during World War II usually contained about 3^ of non-
fat milk solids. When 6^ of the weight of the flour is replaced
by dry non-fat milk solids, the bread will contain about 50%
more phosphorus, 16% more protein and about 300^ more cal-
cium than white bread made without milk solids.
Much dry non-fat milk solids is used in the manufacture of
prepared pancake, waffle and biscuit mixtures. In some of these
products, the shortening is a spray-dried mixture of vegetable
fat and skim milk.
Dry non-fat milk solids are an important ingredient of ice
cream mix and the powder sometimes is added directly to the
freezer in order to increase the milk solids content of the ice
cream without causing it to become sandy.*
*U. S. Patent 1,878,127 (1932).